THAI STYLE CHICKEN FRIED RICE | 175 BOK CHOY | 55 TUNA | 150

PRAWN PAD THAI WITH RICE NOODLES | 190 CRISPY FRIES | 45 Asparagus | Tuna & Secret Sauce | Dehydrated Capers
BEEF UDON | 190 ASIAN SLAW | Club Style 45 EBI | 160
Fillet Strips | Teriyaki | Seasonal Veg STEAMED RICE | 45 Avo | Prawn & Lime Mayo | Lime Zest | Tobiko

THE
SALMON | 150
Salmon | Salmon & Mirin Mayo | Jalapeno Slice

WHITE DRAGON | 170 C o |_ o U 0 B

Avo | Tempura Prawn | Tuna | Sweet Chilli Mayo

SALMON & AVO | Plain/Spicy 70 SALMON | 80
BY GEORGE —
TUNA, SPRING ONION & AVO | Plain/Spicy 70 PRAWNS | 75
PRAWN & AVO | 80 TUNA | 75 MILANO | 175
VEG | Avo & Cucumber 60 WHITE FISH | 75 Sun-dried Tomato | Avo | Balsamic Vinegar
MAMA YAKI | “KFC” Chicken | Lime Mayo 195
SALMON | 135 SALMON | 85 K-WAY ROLL | Spicy Soft Shell Crab Tempura | Tobiko | Spicy Mayo 195
PRAWN | 135 TUNA | 85 PHILLI 76°S | Salmon | Cream Cheese | Asparagus | Truffle Oil 225
MAGURO | 135 PRAWN | 85 ROCK SHRIMP | Spicy Salmon | Cucumber | Tempura Rock Shrimp 235
Tuna | Pickled Ginger | Spring Onion VEG | 75 RED DRAGON | Tuna | Tobiko | Avo | Fried Onion | Asparagus | Cucumber 215
A
RAINBOW | 160 vo & Cucumber TASTE OF JAPAN | Eel | Avo | Cucumber | Sesame Seeds | Eel Sauce 215
PHALA PHALA | Tempura Prawn | Salmon | Tuna | White Fish | Avo 225
Salmon | Tuna | Prawn | Avo
SALMON | 120 [
SPICY TUNA | 130 SALMON LOVER | Spicy Salmon | Avo | Cucumber | Salmon | Ikura 215
TUNA 1120
HAMACHI | 150 | 395 | 495
Yellowtail & Jalapefio WHITE FISH [ 115 Salmon Sashimi Rock Shrimp
EVERGREEN | 120 Rainbow Urumaki Salmon Lover
Hemachi Urumaki Tuna Aburi Oshi

Avo | Cucumber | Asparagus | Carrot

Philli 76’s Salmon Aburi Ngiri



STEAMED EDAMAME BEANS | Maldon Salt | Lime | Togarashi 90

ZUCCHINI FRIES | Maldon Salt | Lime | Togarashi 80

WAGYU SLIDERS | 115

3 Mini Sliders with Fries | Emmental Cheese | Red Onion | Tomato | Lettuce | Teriyaki
POP ROCKIN’ | Tempura Rock Shrimp Pops | Spicy Mayo 140

KOREAN SHORT RIB | Korean Style BBQ Beef Short Rib 95

PEPPERED CALAMARI | Crispy, Deep-Fried with Lime Mayo Dipping Sauce 110
GRILLED WAGYU CUBES | with Spicy Miso | Truffle 160

KARAAGE CHICKEN | Marinated & Fried with Lime Mayo Dipping Sauce 90
KUSHIYAKI STICKS

Chicken Yakitori 80 | Beef Chimichuri 90 | Salmon Teriyaki 95 | Korean Style Pork 80
GYOZA WITH SPICY VINAIGRETTE

Prawn 109 | (") Shiitake Mushroom 90 | Pork 90

DIM SUM (3pcs) | Spinach & Cream Cheese 89 | Prawn & Chives 95

SPICY PRAWN BAO BUNS | 115

2 filled Buns | Pickled Cucumber & Cabbage | Spicy Chilli Dressing | Kimchi Sesame
BEEF FILLET BAO BUNS | 105

2 filled Buns | Cucumber | Cabbage | Spicy Mayo | Teriyaki

HAI STYLE VEG CRYSTAL SPRING-ROLLS | Rice-paper Rolls | Chilli Lime Soy Dipping Sauce 70
PRAWN CRYSTAL SPRING-ROLLS | Rice-paper Rolls | Miso Dipping Sauce 90

PEKING DUCK CRYSTAL SPRING-ROLLS | Rice-paper Rolls | Plum Sauce 90

SALMON TARTARE TOWER | Salmon | Avo | Ginger | Sesame Qil | Gyoza Chips 179
HANDROLL TRIO | 3 Handrolls | Salmon | Prawn | Avo & Cucumber 150

EDAMAME HUMMUS | With Gyoza Chips 70

ASIAN STYLE COUSCOUS SALAD | 125
Couscous | Coriander | Cucumber | Red Onion | Serano Chilli

SMOKED TOFU SALAD | Tofu | Coriander | Sesame Qil | Serano Chilli 135
THAI BEEF SALAD | Sliced Sirloin Steak | Cucumber | Tomato | Mint | Coriander 185

SESAME SALMON & QUINOA SALAD WITH LIME YOGURT | 185
Seared Salmon | Quinoa | Cucumber | Tomato | Tahini | Yogurt

SPICY TUNA & SOBA NOODLE SALAD WITH SCALLIONS | 175
Marinated Fresh Tuna | Soba Noodles | Soy Dressing

SPICY SALMON/TUNA CLUB DON | Sushi Rice | Guacamole | In-House Marinade 195

RAINBOW CLUB DON | 215
Salmon | Tuna | Prawn | White Fish | Sushi Rice | Guacamole | In-House Marinade

CLASSIC MISO SOuUP | 80
SOUP OF THE DAY | Chef’s Choice 85

BLACK RICE WITH EXOTIC MUSHROOMS & GARLIC | 195
MISO BUTTER SALMON ON SWEET POTATO MASH | 350

“KFC” | 225
Katsu Fried Chicken with Thai Green Curry on a Bed of Thai Rice | Carrot | Peas

WOK FRIED BEEF CUBES | Fillet | Oyster Sauce | Bok Choy | Black Rice 290
GRILLED PRAWNS | 8 King Prawns in Yuzu Garlic Butter with Thai Rice 389



